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huve told to you belore . .

occasions, constantly recurs 10 me

of the Frenchman traveling in Great

Hritain who lamented: * Thirty-
geven religlons have I found In England
and but one gravy!"*

I wonder what he would have sald afte-
a tour of the averags homes of the United
States!

Perhaps we have more sauces than he
discovered among the English. Mint
sauce most of ues take for granted with
voast lamb; tomato sauce hos itz place on
mony tables; drawn butter Is tolernhly
familinr to the majority Yet I have
known numerous homes in which the oniy
saues or gravy which ever appenred was
that made from the dripplng from a ronst
of meat and thickened with unbrowned
flovr—& thin, pale compound which somas
pereons of Incomprehensible taste chose
to use to deluge mashed potatoes

Of course I am not counting the geavy
which 1s made with fricasaced chicken
and othepr stows. This can hardly be
reckoned a sauce, eince usually it is only
the liguor in which the meat was cooked
with such =easoning as this demanded and
ence in & while & trifle of thickening

Sauces as they may be compounded by
persons who take the pains to learn ths
few and gimple rudiments of their préepa-
ration and who appreciate the value of
such adjuncts In rendering a plain meal
appetizing are not sufliclently familiar to
American houmsekeepers The general
ook or mald of all work shrinks fromns
them as from something mysterious and
asserts that they have no place in what
eghe calls plain cooking

Yet they are easlly made and valuabls
As o means of using left-overs and im-
parting & tempting tever to simple foods.
Those for which 1 give directions below
are not hard to learn nor are they ex-
penzive. Where butter Is advocated good
dripping may be substituted, and ehlcken
fat is In many cases even better than
butter. The drippiog from roas=t beel,
vedl, ete, should always be zaved and
clarifled and wlll eave moany a ponny to
the wéman who has to watch her x-
penxes clogely I'he eost of ** plain roast
and broiled ' is greater than that of tha
legs cholce cuits of meat, and with the ad-
dition of n savce the latter are as savory
ag the high priced pleces

In addition to the sas
a few directions for sauces
and other sweet dishes, Variety is agree-
abie here also, and & “run ™ on a hard
vauce of sugnr and hutter, which seems to
iimit the abilittex of many pinin cooks
partakes of monotony A little change
will now and then b welecome

BROWN GRAVY

If I put brown gravy first it is because
of the poasibllitlés of the gravy served
with roast and bolled meat and the fact

y sauces | glve
[or puddings

that these are so seldom understood by
even good houseKeepers
To make thiz In the simpiest fashlon

when you have a ronst of beef the meat

should be transfeérred 1o o hot plate and slirriog the tHour up from time to Lime Kitchen bouquet (32 excellint, since |t not m. the fire Keep In o wids Inexactcook. Somelimes your result may
most of the fat leftin the pan poured off that it may only brown and not scorch only scasons the gravy but gzives It le and add cautiiusly to the b Egaod It You wre qu K likely Lo
nt small bowl or dist Unly nbout a 1t should never reach the latter staye brown tone Shou'd the gravy be pas yvaou wish ¢nly enough to tint have fallure Wr success. The only varia-
11 mful ghould remain in the poan it will be blitler fEpite s f the hroweed Mour put in « wr T to Navor ton from this hard and Nxed rele iswhen
and to this must be sdded a heaping 8Bst the baking pan with the fat and few drops f caramel Awave bear in mind that there must ¥yl fouble the nguantity of ful ir ths
ablespoon of browned flour NEVET USD the tlour on top of the range and #tir them To prepate the caramel put balf a cup [} T gu otk n making ssuces If irpose of making the snuce rie '
the plain white flour: it makes a most un- unti! they bubble Have ready Balla pint of granulated sugnr Into s mmall saucupan you to win o good result The pro- PLAIN WHITE SALCE
ittractive gravy and the tasicof it isas  of bolling watér and m:x this with the and ler melt and eolor untl! a'm partlons are invarinbls ne tublespoon
unplenasing 6% the appearance bubbling puste, stirring uotil the snuces black. To this add u couple of tablespoos each of bhutter or all or deipp ng or othor fut together your Lablespoon of butler
I'o hrown the flour severd] tablespoon- ia thick and smooth. Season with =alt of bolling water, taking pilns ot 1o be fat and of Nour to nallf & pint of Auid. 1L and your roundid tablespoon of fiour—as
fuis shouid be put In o =hallow tin and pepper, and onlon Julee or chill savee or ecalded with the spatterinz w ] will net de to pour yous L wator at ray much of it ab the brim of Lhe spoon
thi= set in Lhe oven for a few minutes Waorcestershire or a litile good catsup ensue.  Stlr untl the mixture is smooth dom from the ketile, as ia the way of the as Lherc s MW—IN M clean sadeepnn
’ G
MARION HARLAND 3 .
For Girl and Boy. the words. I enjoy the Helping Hand  new duinty for the table, With the wealth Ling the hame attract « well worth s '_" 1b i e e bl st
Corner 5o much that 1 wish | were able of fruit \n command In some section hecding NG ig the statvment Lhat the yim hree=gunrters of 4 pound of suga
HAVE been reading the Helping 1, 46 more, but financiel conditions pro-  need may be folt for making use of care parents are usually ofuch to blame for Lo epch pound of the fruit—but 1 am &t a

“ Hand and I aem writing 1o say
that I would appreciate embrild-
ery, small pleces of ribbon suit-

“able for a little girl's hair, and
scrape of cloth which would serve for a
boy's rompers, as well as any emall bits
of loce, Now, I don't expect all of these,
but mayvhe some one will have one and
not the other. 1 llve out In the country
and I do get lonely. Of course, 1 have
my children, but that doesn't take all the
time during the long. hot summer days.
“Mns F.D."

1 am =ure that not only will the plecea
this correapondent aska for be sent her
but that also some one will write to her
and help to cheer Lthe lonesliness, although
the lonmg summer days are about over
Even with chilldren one yearns now and
tlien to get in touch with some other
women and to exchange a faw experi-
ences and sympatbies. I ehall hold the
address of Mrs. F. D, and hope to receive
calls for 1t

. &
Offers Some Magazines.

** Same time ago 1 wrote asking you for
eome of the readink matier offered
through the Corner. I/have been slow in
writng sgain, but will you allow me Lo
return thanks through the Helping Hand
#t thies late date for your kindness In put-
ting ma in touch with the friends whe
have #0 generously supplicd me with so
tnuch good reading? Ono [riend senimoa
yvear of onne magazine, and how wa have
enjoyed it! The glver s a lawyer, and he
has bestowed upon my husband some
valuable Information we needed. Another
friend and her daughter have be¢n gen-
erous, and | wroto and thanked them
rome time ago. 1 was nbio tocall on them
also and had a lovely visit. Now welhiave
read most of these magazines, and they
are in good elean shape, 1 want tooffer
some of them again through the Corper
to some one who, like myself, lovés good
rending and {s unable ts purchase It I
will gladly furpnish these magazines to
any ono asking for them if you can give
me the addresses of such friends. I will
also try to pay the express charges. as
they wera ap generously pald for when
they woere sent to me In the fNrst place
I oftens see a request for some reading
mitter which 1 shall be glad tofll, Ihuvo
a request of my own to make. Can some
of the readers of the Corner supply me
with the words to these songe: 'Down
Where tha Cotton BElossoma grow ' and
<Hello, Central! Give mo Heaven'? I
have forgolten sgmo of the words. The
musle 1 know, but should be glad to get

Mrs. J.C."'
Not all of the beet snd mo=t acceplable

help comes from those of unllimited means

The kindly word, the offer of smail ald

hibit

often moan more than Lthe gifts which
money can buy The magazines which
Mrs J. C offers to pass on will undoubt-

edly bring enjoyment Lo others ns they
have to her, and I shall be glad Lo £ive
her address Her generous appreciation
of what has been done for her and her
eagerness to share with others are an
example to all of uws. Who can suppiy
the words of Lthe songs Mrs, J. C, wishes?
here are sure 10/be responses 1o hor de-
slre, and 1 hope they may be prompt. I
will tend her address on demand

o

% 2
How Exchanges Are Made.

“ Please tell me how one s Lo corunly
with various vequests for articles asked
for in your columns Should they be sant
to you? If you could have a ehort para-
groph at the beginning of every
your Corner explaining thie clearly, T am
sure many pergons would offerassistance
who pow hesitate through lnck of under-
standing of the necessary procedure

AN GV, L

I am afraid this corresmpondent cannot
have road the Corner carefully, or she
would have =een that when an article ia
neked" for the statement is nearly always
made that the asddress of the applicant
miuy be procured by writing to me for lt,
secompanying the inguiry with the signu-
ture appended to the letter contalning the
request. Not a week passos that this no-
tice does not appear two or thraee times In
the Corner. Thix method has proved Sic-
cessful o bringing In touch thousands of
Cornerites.

sy of

W%
Carrot fam.

“1 moticed In your Corner M. A. E's
recipe (or carrot jam and your comment,
May | say that carrot Jam Is held in high
estoem In England, whers it Is also known
sa mock apricot jam My own rocipe,
which I procured in England and have
proved to be satirfactory, calls for six
chopped bitter almonds gnd two table-
apoona of brandy 10 every pound of car-
rot pulp, besides the julee of two lemana
and the groted riod of one. The brandy
may be omitted, but the preserve will not
then keep. Like some other jeme, carrot
fjam (mproves with a few months sge.
My recipe nlgo says that the pulp Is to be
beaten through o sleve. Mus, J W, C

1 imagine I am ke tha rest of the Cor-
gerites and always glad Lo learn of some

rots, but there are
lons plentif

places where frult (s
I, and the knowledge thnt this

homely vegetable may be made Into o
tempting conserve I of distinel value
% %

Some of . "' John's " Faveriles.
“You of the Corner ¢cannol guess how

dear vou have grown to the peopld here

I wanted to write and reply to the ques-
tlone of some of the writers, but have
felt | could never do ib so well as the
rest of you de The question that has

worrled mo the most 18 why do not maore

persons glve ' My John's favoriles'?T 1
Lthink if each mother would makeo it the
rule, no matter how lurge the family

to propare each one's favorile once a

week, the home would be the place that
ail the ‘coys and girle would be hunt-
ing and honoring, Instend of sesking

amusements elsewhere, and the molher
and father would bé the chief attirac-

tlons or my own part, 1 frmly be-
lleve that the mothers and fathers ars
to blame for the disrespect they have
shown (o them I have three daugt

lors, and I am glad to sy that mothe
The fother passed awasy
len yenrs pgo and so, of ¢course, 1 have
to be both to the girl= Thank vou sa
much, dear Corner, for all the nlce, bright
things have to cheer me up
nnd for the splendid recipes you have
glven me I send two reclpes which
I put under the head of “ John's Favor-
ftes* and that [ hope you will find good

*EPICE CAKE—One cup of sugar, half
a cup of hutter, one cup of mith, two cupa
of flour, white of one egy and yolks of
two [save the white of the other egr for
the jeing), half téeaspoon of clunimon,
fquarter teaspoon of allsplee, cloves, und

Is first alwoys

you done

nutmeg, oneé and a half teaspoons of
baking powder Hake In Ltwo lavers
and lce with the following: One and a

Lalf cups of sugar, two tablespoons of
comstarch, one cup of bolling water.
Buoil these together untll they thread
and then pour over the well beaten white
of the cEg.

“OORNDREAD—Two cups of corn-
meal, & pinch of salt, and a pinch of soda
Wet the cormnmenl with the sour milk
until it is of a consistency that you ean
take the mixture up In the hands and
make inta little ponen irop thess Into
a well grensed sifllet and bake for aboyt
twenty minuter o J. B

This ls a delightful letter with its warm
hearted and senslble advice and It makes
me happy to print It 1 know It will
prove of help and comfort to the read-
ers and the counsel na to the means of

the disrespect shown them by their chil-

dren 1 displaye of the kind were check=d
ot the oulset there would be no trouble
of this nature as the chlldrer

I am glud to pa=s= en to the Cornerites

the appreciation accorded Lhelr lellers

snd recipes

W ants R;:wad’n:m Matler.
thint J A C
and

1 raw in a recent isaue
offer= qullt and magazines,
gince 1 hive 100 miles from the CiLy
never get any reading matter, 1 would
jove 1o have her address and the chance
to correspand with her. My home is ina
small country pl I ehall hope to hear
from J. A C C L F
offered by

pieoe s

and

I'nfortunately the articies

J, A . had been given away before the
arrival af this letier 14 there not some
one ¢lxe who will write 1o this loneiy Cor=
tierite and send her some of Lhe En-

zines she croves? Surely there laplenty
of reading matter which might find It
way to her I will hald her nddroes on
flle and send It on application.
Lo e
Way to Use Fruils.

Before the summer season ends or the
fruit I want to contribute the widow's
mite In the way of something [ Tearned
while stricken with poverty and glven left
over'frult from groceries and frull gtores
Take all Kinds of fruil, rhubarh included,
wash thoroughly, leaving skins and sceds
intact, ond of course cutling away the
bad portions; throw Into a kettle of cold
water and et boll untll all i= poft. Rub
through n colander, add sugar 1o the
mass, and boll sgaln. Make o thickenins
of flour, stir thie In, and pour oot luto
crocks to cool., Eat any old tme with
milk and sugar. I call this preparation
the Calfornia fruit Heére s
snolher Beat Or more cgERs S6pn
rately, then beat together, add sugar und
leamon or arange juice Bent agaln and
pour over bananas and wilnuls or pecans
chopped fine. This mixture T call Cali-
fornia ang¢] food. Guod bless the Help-
ing Hand and long may it prosper!
Sametimes 1 hopo to start the sunshine
rolling chalr fund—members admitted at
¥l a year—and let the fund bo universal
Chairs are to be furnished froe of charge
to the afMicted as long as neoded and then
passed on to another of God's dear chil-
dren M. B

These recipes sound as If they had pos-
sibilities, but thay would be far more uke-
ful If the exact proporilons had been
glven. How much sugar iw used {0 a
pound of crushed frult? I tako it that it

compote
ane

& aboul the flour

In what praportion

this put In for thickening® So much
foor the Nost recipr und we would like
gimilar elucidation as to the second What
fuant ty of sugar goes with an #gg and
how much lemon or orange Jules”™ 1t
does not alwaye do to leave these detnlls
to the discretion of the worker, sinee
often there |8 lack of experience which
puls the youne housekeseper hopelossly gt
alo«* when she hins had precise mess-
urcments supplied to I hope these
am ioms will be remedied hy Mrs. M. B

over ihe Mre

Or you may meil the but=-

ter In the saucepan first and then sir o

the Nour Ir v eyént let them be thor=
ouzhly blended and bubbling t=fir: you
pour In your measured half pint of milk.

y wre in a burry vou may have the

cald, siir thy

milk hot, but whether b

vuee without interruplion until it i
thick » smooth. Toe siage when the
shauce I8 heavy enough to cont or mask
Lh hurk f the howl of the spoon 1§
guickly reached. When it ¢comes to & boll

tel It eoak for one minute Longer cook-
ery makes It thothick. Ttahould be about

ney of double ¢reamand it Lthe

the co N
mixing and stirring have bolh been con-
sclenlinu done there |Is no reason why

thr AR une uld be lumoy or pasty
Should the suuce have to =tand for a
while befire using Koep It hot in bolling

water and If happens to thicken too

much thio It with a lttle bolling milk

CREAM SAUCE
l2ely the same

but eream

1k. For a sauce that

I with pre

s the white sauce

s hatwaen a wh

am sauce the lquld may t

f or an excelles

m nd half cream s
st miy be managed by doubling the
quantity of butter and using milk instead

of cream
It g o snfe precaution o put o pinch of
pada in th or cream when

for sauce or for yihing elze

3

haking

This reduces tha chance of its cu
BUTTER SAUCE OR DRAWN Bﬁ:&a

For this the reguiation proportions of a
tablespoon each of butter and flour Are
cooked together untll they bubble and a
half pint of bolling water (s then poured
upon them ond the suuce stirred wntil
smooth and thick. and seasoned with
pepper, salt, and onlon julce, or other
desired acasoning.

SAVORY BUTTER SATCE.

Make as dirceted n  the preceding
recipe and add 1o the sauce ten drops of
onion julce, & Leaspoon of finely chopped
picitles, and a pinch of mustard wet to a
paste with a little vinegar., To make the
pnice richer a beaten egg may be care-
fully stirred into the sauce at the last
and Lhe vessel taken from the fire after
one mindls,

CAPER SAUCE

Make a bulter sauce as directed and
put with il at the lenst a tablespoon of
capers. This iz good to serve with bolled
multon and Is also nice for boiled fish

EGO SAUCE.

Mak= n pint of white sauce; have ready
a hard boiled egg. chopped flne, stir it
Ints the sauce; srason to taste with salt
and pepper  Good for baked or bolled pr
brolled fish.

ONION OR SOURISE SATCE

To half a pint of white =auce add teora
medlum slzed oniona which have been
holled saft and then chopped.  Stir well
add salt and pepper to taste

TOMATO SAUCE

Drain half a pint of the liquar from
rtewed tomataer, cither canned or freah:
put it aver the fire with a slice of onfon
and simmer fifteen minutes: take out the
onlon and pour the liguor upon a table.
rpoon each of butler and lour which have
bron cooked together unill they bubble.
Stir to sgooth thickness, scason with
salt and pepper and serve. This s good
to pour over pomnched or hard bolled and
ctopped eggs, to serve with fish or veal
or famb or mutten or hamburg stesk,

BROWXN SAUCE.

Cank together a tablespoon each of but-
ter and of browned flour. lettiog them
cook until the beeins to darken;
pour upon them halfl a pmt of Clear besf
stoek or conaommé Stir until thick, and
If a darkertintlsrequired ndda few drops
of caramel or of kitchen bougquet an well
as =alL and pepper.

MINT SAUCE

Chon fine three tablespoons of fresh
mint, bruise this with three tablespoons
of granulated sugar; pour upon them four
tablespoons of vinegar, stir until the sugar
{n dissalved,. let all stand together for n
few minutes and serve cold  °

JELLY SAUCE FOR PUDDINGS

Heat togetber in a saucepsn o large
tablespoon of butter, half a glass of cur-
rant or other tart jelly, and a tableapoon
aof and &stir untll dissolved and
bler When smooth put In s ealisapoon
of corn starch maolstened to a paste with
the fujce of a lemon Cook for two min-
utes and Keep hot aver boiing water until
e, I wine s used put In & gill of
sherry jusit before sorving

FRUIT JUICE PUDDING SALCE

Squesze the julce from any kind of frult

1d sot It pside. Cream a tablespoon of
fter and n cup of sugar together until
they are creamy. beat In the fruit Julee,
ard set on Ice until needed

CRUSHED FRUIT SAUCE.
 together twa tablespoons of but-
ter and one cup of powdered sugar: put
the mixturs over the fire and stir until it
boils, adding to It at this stage o tea-
apoon of arrowrool wet to a paste in cold
waler Caok two minules longer and
atir In o cup of any kind of crusked or
fruit, frosh or canned Leave
on the fire Just long ¢nough to
become hot through and serve

MILK FUDDING SAUCE

Cream & tablespoon af butter into a cup
of sugnr: add to them two ¢gg® beaten
st and whip ail well. Wel u teaspoon of
corn =tarch in a little cold milk and put
this with the sauce along with a teaspoon
of nutmeg or cinmamon, Beat In five
tablespoons of bolling milk, a Hitle a1t a
tlme, 26t the vesse| containing the sauce
in a kettle of bolling water and ¢cook for
five minutes, stirring constantly. Do not
fel the sauce come to a boll.

color

sugnar
4

~bu gl

the =nuce

FAMILY MEALS FOR A WEEK.

STUANDAY.
BHEAKFAET
Molons
Lereal
Fish cake
Rrown hrond
Cofter
LUNCTHEOG

Eakid beanw

L wir saiad
T

Berrien and cresin

brown brend

Vegeiahle soup
Bollied leg of muttor

per
Green peas  Catn,
Frozen peachas
Coffue
N 3

MONDAY,
BEREAKFAST.
COrangea
Ceroal
Bucon
Fried bread.

Coffeér
LUNCHEON
Kippered herring
Sealloped polatues
Toasted English mufine
Loppered milk
leed tea.
DINNER
Seotch bioth
Bllced mutton fried fr batter
Groen pea souflli
Eploach
Prachiva ang poars.
Cofee
# %
TIESDAY,
BREAKFAST
Moinna

Cereal
Creamed smoked beef

Raolla

Coffen,

MAULY

LUNCHEOGN
Minced mutton
Curn fritters
Popovere
Juim
Ten.
DINNER

Spir

Boefatealt stewed with onlons
Hiuffed eggplant
Creanied carrots.

Herry tarim
Caffes
® &
WEDNESDAY,
BHEARKFAST
Orangon
Careal,

Bacon and frivd peppers
Graham blseull
Coffee
LUNCHEON
Elew of steak and onions eftover)
s fl 1omators

§ grahatn biscult
Baked applea
Tea,
DINNER
Croanm af varrot sonp
SouMé of «
Stewed squasl
Lima btedns
Wawertnolon,
Coffee
® ok
THUNRSDAY,
BREAKFAEST.
Mulone,
Cereal.

Halisd ogga
Quick muMne
Caoffen
LUNCHEON
Chaesn {ondu
Lyonnalse polatosa
Scalloped squash (leftover).
Etoewed poars,

Toa,

Toast

nives” hiralua

DINNER
Lima bean soup (leftover).
Baked loin of veal,

Foas Ciresn coTn.
Peuch shorteake
Caffen.

LUl =
FRIDAY.
BREAKFAST
Oranges
Cereal,
Soused mackerel
Rolin
Cofles,
LUNCHEON.

Fricassced ¢EET
Sartaloga polatore
Gresn pea snlad (leftover)s
Eponge cake. )
lced checolate, 4
DINNER. 3
Cream of corn soup (leftover).
Brolled weakfish
Moshed potatoes
Biring beans
Plneapple custard
Caffes,
L e
SATURDAY,
BREAKFAST
Melonm,
Careal.
Bacon and brolled peppere.
Tapat,
Calfes.
LUNTHEON
Fiah omelet.

Patate loaf (leftaver)
8tring bean salag
Crackers, Cheese

Tea,
DINNER.
Okra soup,

Chopa In carserale

Young turnipe.
Graen corn,
Tipsy parsom,
Cafles,




